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long-time effects of antibiotic feeding to, 657* 
molasses and urea in rations of, 284 
pangola-white clover pastures for, 666* 
Richardson biochemical pregnancy test applied 
to, 662* 
selection index for fat production in, 744 
Cell counts, of platform samples of herd milk, 919 
Cellulose digestion, in vitro, effect of aureomycin 
on, 663* 
Cheese, 
blue, 
bleaching milk and cream with benzoyl] perox- 
ide for manufacture of, 1241 
microflora of the slime of, 436 
Cheddar, 
decarboxylation products of amino acids in, 
645* 
effect of G. candidum on flavor development 
in, 637* 
cottage, 
effect of fortification of fluid skimmilk with 
nonfat dry milk solids on yield of, 637* 
factors affecting quality of, 637* 
slime formation on, 176 
use of lyophilized starter in, 637* 
eream, manufacture of, 243 
Exchange, Wisconsin, 909 
foreign type, appraisal of free amino acids in, 
167 
growth characteristics of streptococcal phages 
in relation to manufacture of, 209 
low-fat soft-ripened, 639* 
making, white mutants of P. roqueforti used in, 
711 
mold-ripened, antibiotic activity of, 1184 
Mozzarrelle, heat processing of Italian curd 
into, 639* 
ripening, use of ultrasonic waves for accelera- 
tion of, 638* 





surface-ripened, effeet of emulsifier on C. botu- 
/inum in, 640* 
Swiss, 
factors affecting acid production by propioni- 
bacteria used in, 638* 
free amino and fatty acids in, 639* 
Chelating compounds, inhibition cf oxidized flavor 
of milk with, S19 
Chromatography, 
ion-exchange, measurement of free amino com- 
pounds in starters by use of, 645* 
paper, carbohydrate constituents of milks de- 
tected by, 538 
Chromic oxide, factors affecting diurnal excretion 
pattern of, 672* 
Citrus pulp, dried, ensiling pasture forages with, 
658* 
Cleaning operations, milk plant, methods-time 
measurement, analysis of, 1128 
Climate, simulated subtropical, response of bulls 
to, 667* 
Clostridium botulinum, in cheese, effect of emulsi- 
fier on, 640* 
Coconut oil, hydrogenated, calf digestion coeffi- 
cient for, 453 
Coliforms, isolated from pasteurized milk, 636* 
College graduates, in the dairy industry, recruit- 
ment and training of, 116 
Colostrum, 
as a substitute for milk in a limited whole milk 
feeding system, 655* 
utilized for feeding calves, 655* 
Coneentrated (fresh) milk, 647* 
Conception rates, from services at intervals after 
parturition, 1042 
Copper, in milk, quantitative spectrographiec deter- 
mination of, 1401 
Copper salts, effect on heat stability of evapo- 
rated milk, 825 
Corn forage, ear and leaf-stalk contents as factors 
in evaluation of silage from, 1088 
Corn, ground, composition and palatability of 
grass silage as affected by addition of, 658* 
Corn products, dietary, as related to concentra- 
tion of magnesium in serum of valves, 656* 
Corn silage, 
effect of fertilization on yield and protein con- 
tent of, 976 
effect on lactating cows of replacing hay with, 
657* 
nutritive value for milking cows, 957 
Corn steep liquor, in nutrition of lactic acid bae- 
teria, 635* 
Cottonseed meal, vs. urea vs. ammoniated molasses 
in ration, 657* 
Counts, yeast and mold, use of aureomycin for, 
643* 
Cows, 
activities of, in loose-housing, 269 
aldrin fed to, 294 
at time of artificial breeding, condition of, 672* 
aureomycin and vitamin Bi: supplementations 
for, 677 
bred to bulls of different levels of fertility, fer- 
tilization rates and embryonic death rates in, 
691 
breeding efficiency as related to number of ges- 
tations of, 673* 
calving normally and with parturient paresis, 
levels of blood constituents in, 185 
effect of potassium iodide on levels of protein 
bound iodine in, 660* 
effect of wind on, 674* 
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etiology and treatment of ketosis in, 661* 
fecal androgens in, 72 
fed dieldrin-sprayed forage, excretion of diel- 
drin in milk of, 1461 
lactating, 
as affected by replacement of hay with corn 
silage, 657* 
effect of rate of hay feeding on body weight 
and production of, 1233 
histochemical studies of fat 
mammary glands of, 924 
on pasture, grazing behavior of, 665* 
menadione fed, bacteriological studies of milk 
from, 636* 
milking, 
effects of thyroprotein on, 877 
nutritive value of corn silage for, 957 
response to management following parturition 
of, 673* 
sulfur: nitrogen in feeds for, 813 
twin, identical, used to determine 
iodinated casein, 659* 
with ketosis, volatile fatty acids in rumen of, 
664* 
with parturient paresis, 
effect of calcium borogluconate on blood and 
urinary excretion levels of calcium in, 661* 
leucocytes of, 967 
Cream, 
factors affecting action of benzoyl peroxide in 
bleaching of, 1241 
methods for estimation of free fatty acids in, 
646* 
Crossbred females, Jersey and Sindhi-Jersey, meas- 
urements of, 1420 


metabolism in 


effects of 


Darmy FARM buildings, design and construe- 
tion of, 1392 
Dairy industry, 
guideposts for, 352 
recruitment and training college graduates 
the, 116 
role in utilizing our resources, +72 
Dairy processing operations, automatization of, 
1019 
Dairy products, 
detection of foreign fats in, 156, 481 
effect of xanthine oxidase on, 644* 
judging of, evaluation of student, 1019 
lactose in, estimation of, 10 
peroxide test for lipid oxidation in, 202 
xanthine oxidase content of, 644* 
Dairy research to the rescue, 912 
Dairy surpluses, problem of, 113 
Dairy technologists, training of, 1397 
Dairyman’s ‘‘ bridge of life,’’ 674* 
Deearboxylation, of amino acids ‘n Cheddar cheese, 
645 
Deionization, 
932 
Demonstrations, in teaching dairy science, 345 
DHIA forms, presentation and discussion om 
changes of, 676* 
DHIA herds, 


ir 
- 


electrolytic, of protein-free whey, 


New York production and feeding analysis for, . 


675* 
source of nutrients and their effects on produc- 
tion in, 675* 
Dicyanodiamide, in rations, value of, 657* 
Dieldrin, in milk of cows fed sprayed forage, 1461 
Diet, restricted roughage-high concentrate, effect 
on milk fat, blood glucose and ketones, 660* 
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Diets, various, effeets on plasma lipides of calves, 
1357 
Differential staining, of spermatozoa, interference 
by glycerol with, 652* 
Digestibility, of dry matter in winter forages, 1435 
Digestibility indicator, method of using plant pig- 
ments as, 672* 
Digestibility studies, w 
Digestion, of fiber, in iu. 
328 
Diluents, egg yolk, ability to maintain osmotic 
conditions during semen storage, 684 
Diluters, semen, 
frozen skimmilk as, 650* 
heated milk and egg yolk-citrate as, 1308 
recovery of frozen spermatozoa as related to 
composition of, 652* 
survival of frozen spermatozoa 
composition of, 651* 
Dispersion, of milk powder, method for determin- 
ing ease of, 648* 
Dry matter intake, by grazing animals, 6€5* 


zing animals, 665* 
ure artificial rumen, 


as related to 


Errictency, of labor utilization in milk 
plants, measurement of, 642* 
Egg yolk-citrate, and heated 
diluters, 1308 
Ejaculates, mixed, influences upon fertility, 649* 
Electroejaculation, technique and use in _ bulls, 
556, 1035, 1439, 1444 
Embryonic death rates, in cows bred to bulls of 
different levels of fertility, 691 
Emulsifier, in cheese, effect on C. botulinum, 640* 
Ensiling process, effect on onion and ragweed 
flavors in silage and milk, 58 
Enzymes, 
lipolytic, of raw skimmilk, 644* 
proteolytic, stimulation of lactie acid bacteria 
by substances concomitant to, 634* 
Epinephrine, effect on lactation in the rat, 670* 
Erythrocyte count, of bull blood, 30 
Estrogen, effect on distribution of alkaline phos- 
phatase and glycogen in the uterus, 671* 
Evaporated milk, 
effect of storage on concentration of metals in, 
1401 
effects of formaldehyde and copper on heat sta- 
bility of, 825 
fat separation in: 
age-thinning of concentrated, sterilized milk, 
306 
gravity separation and heat stability, 1061 
homogenization, separation, and _ viscosity 
tests, 60 
Excretion pattern, diurnal, of chromic oxide, 672* 
Extenders, revival rate of frozen spermatozoa in, 
651* 
Extension programs, use of television in, 674* 


milk, as semen 


Det buildings, dairy, design and construction 
of, 1392 

Fat, 
and milk production, effect of oxytocin on, 195 
dietary requirements of calves for, 453 

Fat-free diets, effect on calves, 453 

Fat globule, 
earotenoid and vitamin A content of milk as 

related to surface area of, 147 

effect of heat on materials adsorbed on, 644* 
in structure of ice cream, identification of, 642* 
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Fat metabolism, in mammary glands, hsitochemi- 
eal studies of, $24 
Fat percentage, genetic covariation between milk 
yield and, 668* 
Fat production, 
in cattle, selection index for, 744 
type score as related to, 666* 
Fat separation, in evaporated milk: 
age-thinning of concentrated, sterilized milk, 306 
gravity separation and heat stability, 1061 
homogenization, separation, and viscosity tests, 
60 
Fats, foreign, in dairy products, detection of, 156, 
481, 647* 
Fatty acids, specificity of microbial lipases for, 
646* 
Fatty acids, free, 
in fresh milk as related to portions of milk 
drawn, 717 
in milk and cream, methods for estimation of, 
646* 
in Swiss cheese, 639* 
Fatty acids, unsaturated, of milk fat, 
conjugated and nonconjugated constituents, 390 
geometrical isomerism, 399 
methyl ester fractionation 
constituents, 380 
Fatty acids, volatile, 
in rumen juice of calves, influence of ration on, 
664* 
in rumen of cows with ketosis, 664* 
Feeal androgens, analysis of, 72 
Feeal fat, metabolic, observations on, 453 
Feces, yields and composition of holocellulose pre- 
pared from, 664* 
Feeds, 
for cows, sulfur: nitrogen in, 813 
yields and composition of bholocellulose prepared 
from, 664* 
Fermentation, lactic, in reconstituted nonfat milk, 
99 
Fertility, 
and semen production of bulls ejaculated at 
various intervals, 1439, 1444 
influences of mixed ejaculates upon, 649* 
of semen and bulls, laboratory tests for evalua- 
tion of, 1050 
of spermatozoa in heated milks, 1303 
of spermatozoa stored at 5° C. and —79° C., 1429 
related to number of spermatozoa inseminated, 
1353 
with frozen spermatozoa, 651* 
Fertilization, yield and protein of silage corn as 
influenced by, 976 
Fertilization rates, 
for bulls in artificial breeding, 649* 
in cows bred to bulls of different levels of fer- 
tility, 691 
Fiber, in miniature artificial rumen, digestion of, 
328 
‘* Filled milk,’’ 
lard in, 431 
Filtration method, for roller process dry butter- 
milk solids, 631 
Flavor, 
coconut-like, of milk fat, lactones responsible 
for, 646* 
onion and ragweed, in milk and silage, effect of 
ensiling process on, 58 
Fly control, in dairy processing plants, 348 
Food packaging, trends in, 1251 


and monoethenoid 


for veal production, butyrated 





SUBJECT INDEX OF ORIGINAL ARTICLES 


Forage, 
corn, ear and leaf-stalk as factors in silage 
evaluation, 1088 
dieldrin-sprayed, excretion of dieldrin in milk 
of cows fed on, 1461 
winter, dry matter digestibility of, 1435 
vitamin D content of, 1337 
Formaldehyde, effect on heat stability of evapo- 
rated milk, 825 
4-H (elub), 
dairy record keeping results, 676* 
members, encouraged to keep production ree- 
ords, 676* 
program, bull calves in the, 676* 
Freezing characteristics, of homogenized and un- 
homogenized milk, 1416 


Genetic analysis, of components of type and 
production in Ayrshires, 667* 
Genetic covariation, between milk yield and fat 
percentage, 668* 
Genetic variation and covariation, in rate of 
maturity and level of production in cattle, 668* 
Genitalia, bovine, a study of, 1158 
Geotvichum candidum, effect on 
ment in Cheddar cheese, 637* 
Germicides, in sanitizing teat cup inflations, effect 
of, 640* 
Gestations, 
relation of birth weights of calves to length of, 
162 
relation of breeding efficiency to number of, 
673* 
Glucose, blood, effect of restricted roughage-high 
concentrate diet on, 660* 
Glucose-C™, spermatozoan uptake of, 425 
Glycerol, 
interference with differential staining of sper- 
matozoa, 1094 
survival of frozen spermatozoa as affected by 
level of, 45 
Glycogen, effect of estrogen and progesterone on 
uterine distribution of, 671* 
Grass, dehydrated, effect on reproductive efficiency 
of bulls, 1123 
Grass silage, 
composition of, 1273 
in Vermont, composition and nutrient value of, 
658* 
legume, effect of ground corn on composition 
and palatability of, 658* 
made with sodium-metabisulfite, chemical 2a: 
acteristics of, 659* 
preserved with sodium metabisulfite, field trials 
with, 659* 
Grazing, continuous vs. rotational, 665* 
Grazing animals, dry matter intake and digesti- 
bility studies with, 665* 
Grazing behavior, of lactating cows on pasture, 
665* 
Grazing crops, winter, forage dry matter digesti- 
bility and weight gain by heifers on, 1435 
Grazing results, with alfalfa-orchard grass, 664* 
Growth, and function of rat mammary gland, 
stimulation of, 669* 
Growth characteristics, of streptococcal phages, in 
relation to cheese manufacture, 209 


Hay, 


alfalfa, feeding value of, 1116 
feeding, body weight and milk production af- 
fected by rates of, 1233 


flavor develop- 
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grain ratios, fed with aureomycin to calves, 
effects of, 724 
replaced by corn silage, effeet on lactating 


cows, 657* 
test for quality in, 552 
Hay-like flavor, in vitamin 
milk, 1346 
Heat denaturation, of milk serum proteins, 633* 
Heat stability, of evaporated milk, effects of for- 
maldehyde and copper on, 825 
Heifers, 
Holstein, factors affecting age at puberty in, 


252 


A fortified low-fat 


on winter grazing crops, weight gain of, 1435 
Hematocrit values, of bull blood, 30 
Hemoglobin, 
levels, in blooa of calves, 805 
values, in bull blood, 30 
Herbage, selection, by grazing cattle, 89 
Herbivore, newborn, permeability of the gut of, 
653* 
Herd, dairy, fed on farm grown materials, 905 


Holocellulose, prevared from feeds and _ feces, 
yields and composition of, 664* 
Holstein-Friesian herd, influence of dams and 


sires on breeding efficiency of daughters in a, 
667* 
Homogenization, 
and deaeration of milk, by 
645* 
viscosity of milk as affected by, 642* 
Honeysuckle, for yearling bulls, digestibility of, 
173 
Housing, 
effeet on growth and health of calves, 656* 
for calves, conventional vs. outdoor pens, 562 
Hyperkeratosis (X-disease), isolation and identi- 
fication of causative agent from _ processed 
wheat concentrate, 662* 


ultrasonie waves, 


Ice CREAM, 
detection of substitute fats in, 647* 
identification of fat globules in structure of, 


642* 

increasing solids-not-fat in, 643* 

seeding to control lactose crystallization in, 
1099 


Ice cream mix, bacteriological studies on HTST 
pasteurization of, 37 

Indexes, approximate, for butterfat production, 
comparison of, 668* 

Inheritance, of blackish in cattle, 1368 

Inorganic equilibria, in milk, ion-exchange resin- 
contact time method for study of, 1409 

Iodine, protein bound, effect of feeding potassium 
iodide on, 660* 

Ion-exchange resin-contact time method, inorganic 
equilibria in milk studied by, 1409 

Toni¢e availability, in milk, effect of heat on, 643* 

Iron, " 
alleviation of anemia in calves by use of, 805 
in milk, quantitative spectrographic determina- 

tion of, 1401 

Isotope dilution technique, thyroxine determined 

by, 1227 


Italian curd, for Mozzarrelle cheese, heat process- . 


ing of, 639 


JERSEY females, body weights and measure- 
ments of, 1420 ; 

Judging dairy products, student, evaluation of, 
1019 


1505 


Keronss, blood, effect of restricted roughage— 
high concentrate diet on, 660* 
Ketosis, 
etiology and treatment of, 661* 
volatile fatty acids in rumen of cows with, 664* 
Knowledge, Dairymen’s, influence on success, 1255 
Kreis reaction, compounds in oxidized milk fat 
responsible for, 647* 


Liaszor, 


requirements, for milk pipeline and conventional 
milking operations, 583 
utilization, in market milk plants, method for 
measuring efficiency of, 642* 
Lactation, 
antagonism between mammary growth and, 669* 
rat, effect of epinephrine on, 670* 
response, effect of dehydrated and pelleted al- 
falfa on, 523 
Lactenin, effect on spermatozoan livability, 1205 
Laetie acid 
bacteria, 
corn steep liquor in autrition of, 635* 
stimulation of, 634* 
production, by rumen bacteria, 662* 
starter cultures, free amino compounds in, 645* 
Lactic starters, preserved by lyophilization, 639* 
Lactobacilli, in milk, characterization of, 634* 
Lactobacillus casei, metabolism of amino acids by, 
635* 
Lactometer, determining milk solids by use of, 869 
Lactones, and the coconut-like off-flavor of milk 
fat, 646* 
Lactoperoxidase, effect on spermatozoan livability, 
1205 
Lactose, 
in dairy products, estimation of, 10 
process for enzymatic hydrolysis of, 643* 
progress in manufacture and use of, 1106 
Lactose crystallization, 
effect on protein stability in frozen concentrated 
milk, 830 
in ice cream, controlled by seeding, 1099 
Lard, 
butyrated, in ‘‘ filled milk’’ for veal production, 
431 
calf digestion coefficient for, 453 
Lead, in milk, quantitative spectrographic deter- 
mination of, 1401 
Lespedeza sericea, factors affecting apparent nu- 
tritional value of, 666* 
Letters to the editor, 111, 240, 343, 466, 621, 904, 
1138, 1483 
Leucocytes, 
of bull blood, 30 
of cows with parturient paresis, 967 
Leuconostoc citrovorum, in eultured buttermilk, 
changes in numbers of, 1128 
Lima bean silage, for cattle, 658* 
Lipase: A review, 775 
Lipases, 
of raw skimmilk, 644* 
microbial, fatty acid specificity of, 646* 
Lipid oxidation, peroxide test for, 202 
Lipides, plasma, of calves, effects of diets on, 
1357 ; 
Livability, spermatozoan, as affected by milk pro- 
teins, 220 
Liver, calf, estimation of vitamin A and carote- 
noids in, 1474 








1506 SUBJECT INDEX OF ORIGINAL ARTICLES 


Liver vitamin A, as related to plasma vitamin A 
in calves, 1376 

Loose-housing, cow activities in, 269 

Lyophilization, preservation of lactie starters by, 
639* 


Macenesivm, serum, of calves, dietary facters 
affecting, 656* 
Malty aroma substance, from cultures of S. lactis 
var. maltigenes, identity of, 1316 
Mammary gland, 
apyrase activity of, 498 
8-hydroxybutyrie acid metabolism of, 669* 
duct, role of testis in growth of, 674* 
extracts, biological activity of phosphate esters 
in, 1027 
growth, antagonism between lactation and, 669* 
histochemical studies of fat metabolism in, 924 
phosphokinase activity of, 505 
rat, stimulation of growth and function of, 669* 
Mammary particulate, bovine, lactating, 
ATP-ase activity in, 670* 
oxidative metabolism in, 671* 
Management, 
effect on growth and health of calves, 656* 
effect on response of cows following parturition, 
673* 
practices, and net returns in Washington milk 
production, 14 
Maturity rate, in cattle, genetic variation and 
covariation in, 668* 

Menadione, dietary, effect on susceptibility of 
milk to ecopper-induced oxidized flavor, 640* 
Menadione-fed cows, bacteriological studies of 

milk from, 636* 
Metabolism, 
acetate—citrate, of lactic group streptococci, 
635* 
amino acids, by L. casei, 635* 
8-hydroxybutyrie acid, of the mammary gland, 
669* 
fat, of mammary glands, histochemical studies 
of, 924 
oxidative, in lactating bovine mammary par- 
ticulate, 671* 
Metals, in evaporated milk, effect of storage on, 
1401 
Methane, formation by rumen bacteria, 662* 
Methionine, and sunlight flavor formation in 
milk, 446 
Methods-time measurement analysis, of milk plant 
cleaning operations, 1198 
Microflora, 
of blue cheese slime, 436 
of the vulvo-vaginal mucosa, agglutination test 
in study of, 671* 
Microorganisms, rumen, 
effect of aureomycin on in vitro cellulose diges- 
tion by, 663* 
release of ammonia nitrogen by, 1449 
Milk, 
amylases in, 644* 
and food sanitation, laboratory training in, 1484 
biochemical properties of, 1 
buffer capacities of, 641* 
cell counts of platform samples of, 919 
dispenser operations, bulk, plant study of, 642* 
effect of: 
bactericides on flora of, 635* 
benzoyl peroxide in the bleaching of, 1241 
ensiling process on onion and ragweed flavors 
in silage and, 58 


form of alfalfa on carotenoid and vitamin A 
content of, 311 
heat on antibiotic content of, 647* 
homogenization on viscosity of, 642* 
S. lactis on amino acid and peptide content 
of, 790 
treatments on stability of ascorbie acid in, 
641* 
ejection, of sheep, effeet of relaxin on, 1173 
fat, 
detection of adulteration of, 646* 
effect of restricted roughage—high concen- 
trate diet on, 660* 
lactones and the coconut-like off-flavor of, 
646* 
oxidized, compounds producing Kreis and thio- 
barbiturie acid reactions in, 647* 
unsaturated fatty acids of, 
conjugated and nonconjugated constituents, 
390 
geometrical isomerism, 399 
methyl ester fractionation and monoethe- 
noid constituents, 380 
filled, effects of tocopherol on calves fed vari- 
ous types of, 655* 
flow, effects of vacuum level and milking dura- 
tion on rate of, 276 
fortification of, 624 
free fatty acids in, 646* 
fresh, 
concentrated, flavor of, 647* 
free fatty acid content related to portions 
drawn, 717 
from cows fed dieldrin-sprayed forage, exere- 
tion of dieldrin in, 1461 
from cows fed menadione, bacteriological stud- 
ies of, 636* 
from successive portions of a milking, relation- 
ship between fat globule surface area and 
earotenoid and vitamin A content of, 147 
frozen concentrated, effect of lactose ecrystalli- 
zation on protein stability of, 830 
handling, bulk, and pipeline milking, 1486 
heated, 
and egg yolk—citrate, as semen diluters, 1308 
fertility of spermatozoa in, 1303 
homogenized, 
and deaerated by ultrasonic waves, 645* 
freezing characteristics of, 1416 
human, cow, sow, and rat, comparative study of 
carbohydrates in, 538 
inorganic equilibria in, 1409 
in paper containers, outer market distribution 
of, 353 
lactobacilli found in, 634* 
nonfat, 
manufacture of, 476 
reconstituted, lactic fermentation in, 22 
oxidized flavor of, 641*, 819 
oxygen uptake by, 648* 
pasteurized, 
coliforms isolated from, 636* 
inoculated with G. candidum for cheese manu- 
facture, 637* 
longevity of spermatozoa in, 650*. 
plant cleaning operations, methods-time meas- 
urement analysis of, 1198 
plants, market, method for efficiency of labor 
utilization in, 642* 
powder, 
method for determining ease of dispersion of, 
648* 
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spray-dried, manufacturing conditions affect- 
ing dispersibility of, 648* 
wettability method for, 863 
production, 
and profit, as 
feeds, 905 
effect of aureomycin and vitamin By supple- 
mentation on, 677 
effect of intervals between milking on, 673* 
effect of maturity of ensiled alfalfa on, 247 
effect of oxytocin on, 195 
effect of rate of hay feeding on, 1233 
effect of thyroprotein feeding on, 877 
effect of vacuum level and milking duration 
on, 276 
effect of various forms of alfalfa on, 657* 
effect of withdrawing thyroactive feed on, 
1212 
influence of grass pastures on persistency of, 
665* 
influence of oxytocin-induced udder evacua- 
tion on, 209 
in Washington, management 
net returns in, 14 
prediction of, 1273 
undecorticated safflower meal and protein con- 
tent of grain for, 671* 
various pastures for, 666* 
products, promoting use of, 467 
proteins, 
effect of heat and salts on sedimentation rates 
of, 633* 
effect on spermatozoan livability, 229 
sedimentation of, 634* 
serum, heat denaturation of, 623* 
raw, rennet coagulation time of, as influenced 
by bulk handling, 637* 
replacement diet, with and without aureomycin, 
effect of, on calf blood, 1190 
replacement formulas, use of soybean flour and 
whey solubles in, 373, 655* 
sanitation, 
laboratory training program in, 1484 
survey of, 1399 
secretion, specific activity-time relationship in 
studies of, 670* 
skim (see Skimmilk ) 
solids, determination by use of lactometer, 869 
spectrographic analysis of trace elements in, 
643* 
sunlight flavor formation in, 446 
supplemented with known nutrients, effect on 
calves, 656* 
thermal death 
636*, 1291 
unhomogenized, freezing characteristics of, 1416 
vitamin A fortified, hay-like flavor in, 1346 
yield, genetic covariation between fat percentage 
and, 668* 
Milk fever, influence of dietary calcium and phos- 
phorus on incidence of, 360 
Milking e 
at various intervals, effect on production, 673* 
duration, effects on production, milking time 
and rate, 276 
with aid of oxytocin, effects of, 1261 
Milkstone formation, laboratory study of, 640* 
Molasses, and urea, in rations of growing cattle, 
utilization of, 284 
Mold-ripened cheeses, antibiotic activity of, 1184 
Mortality, 
prenatal, between pregnancy diagnosis and par- 
turition, 1071 


influenced by farm = grown 


practices and 


time studies of B. abortus in, 
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rates, embryonic, for bulls in artificial breeding, 
649* 
Mutants, white, of P. roqueforti, use in cheese 
making, 711 


Ner RETURNS, and management practices in 
Washington milk production, 14 
Nitrogen extender, in rations, value of dicyano- 
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Pasteurization, HTST, of ice cream mix, bacterio- 
logical studies on, 37 
Pasture, 
forages, ensiled with dried citrus pulp, 658* 
grass, influence on milk production, TDN yield, 
and dry matter intake of cows, 665*, 666* 
grazing behavior of lactating cows on, 665* 
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Streptococcus lactis var. maltigenes, identity of 
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Thyroxine, content of thyroactive proteins, 1227 
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ammonia nitrogen released by rumen microor- 
ganisms from, 1449 
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Urine, cows’, assay for pregnanediol in, 355 
Uterus, distribution of alkaline phosphatase and 
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action on lactic streptococcus bacteriophage in 
liquids, 847 
aerosol action on bacteriophage, 840 
Visuals, new developments in, 675* 
Vitamin A, 
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1346 
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Whey, 
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Ergothioneine, sulfur and formation of, A39 
Escherichia coli, 
and S. faecalis, in relation to sanitary quality of 
food, A133 
boric acid and lactose broths for isolation of, 
A133 
Estrogens, 
in milk, secretion of, A111 
of semen, investigation of, A25 
Ethylene chloride, possibility of penetration into 
milk of nursing mother, A26 
Ethylenediamine tetra acetate method, for serum 
ealeium, A101 
Ethylvanillin extract, detection of, A118 
Evaporative cooling, A10 
Evaporators, low temperature, defrosting, A135 
Ewell plan, brought up to date, A46 
Expansion, sound financing for, A71 
Extraneous matter, in cream, testing equipment 
for, A63 


patterns, pro- 


Kiuzorimn TUBES, disease conditions in, A79 
Farm, preventive medicine on the, A2 
Farm products, analysis of demand for, A17 
Farm record summary, in S. Dakota, A87 
Farmers, selling dairy products to, A72 
Fat, 
in milk products, uniform method for determina- 
tion of, A117 
in soft cheese, determination of, A43 
milk, unsaturated acids in, A103 
nutritive values of, A76 
photoelectric determination of aldehyde values 
of, AQ 
Fat-albumin correlation, A31 
Fat content, of human milk, variations in, A139 
Fat contents, different, in concentrates for cows, 
A33 
Fat globules, size distribution in cream and butter, 
A20 
Fat-membrane proteins, 
amino acids of, A9 
electrophoretic patterns of, A9 
sedimentation diagrams of, AY 
Fat percentage, causes of variations in, A86 
Fat rancidity, mechanism of, A44 
Fat test, of milk, in Saratov region, A10 
Fats, 
animal, added to feed, A16 
foreign, developing tests for, A148 
stabilized, effect on vitamin A stability in, A59 
substitute, in dairy products, detection of, A44 
Fattening, hormonal, mechanism of, A39 
Fatty acids, 
a, B-unsaturated, metabolism of, A57 
biosynthesis from acetate by mammary enzyme 
system, A39 
in New Zealand butterfat, seasonal variations 
of, A69 
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polyunsaturated, in sterilized milk, antibiotie 
action of, A125 
Feeal nitrogen, metabolic, determination of, A110 
Feed, 
animal, 
high protein, A16 
made out of garbage, Al6 
cattle, ; 
carotene and vitamin A contents of, A34 
Ischaemum rugosum as, A34 
Themeda quadrivalvis as, A16 
Feed dispenser, self-dumping, A138 
Feed energy, TDN as measure of, Al4 
Feed formulas, adding animal fat to, A16 
Feed intake, by grazing animals, measurement of, 
A49 
Feed roller attachment, for butter print machin- 
ery, A148 
Feed supplement, vitamin Biz, A72 
Feeder, 
dairy, mechanical, A106 
livestock, A36 
Feeding systems, winter, compared, A73 
Feeds, animal, 
analyses of, A1l6 
effect of stabilized fats on vitamin A stability 
in, A59 
Feeds, carbohydrate, value of urea 
rations containing, Al3 
Feeds, mixed, determination cf gossypol in, A105 
Fermented milks, A43 
Fertility, in twin cattle, variation in, A35 
Field developments, new ideas from, A27 
Filler, ice cream, automatic, A37 
Financing, sound, for expansion, A71 
Fish fats, in butter, detection of, A42 
Fish meal, trimethylamine in fodders 
A49 
Fishiness, in butter, problem of, A132 
Flavor injection unit, for frozen dessert machines, 
A5l1 
Flavor research, on milk, analysis of, A97 
Flavor seoreboard, A95 
Flies, 
horse, biological studies of, A77 
house, toxicity of lindanes for, A78 
resistant, baits for control of, A155 
toxicity of methyl and ethyl analogs of alle- 
thrin to, A155 
Fluorine, controlled feeding of, A105 
Fly, DDT-resistant, action of aliphatic thiocyan- 
ates against, A27 
Fly control, in barns, A40 
Fly repellent tests, A154 
Fly repellents, new, A154 
Fodder, 
determination of vitamin E in, A31 
dried, green, effect on sperm quality, A106 
from gourds, A49 
Slovenia, albumin in, A49 
yueea leaves as, A48 
Fodders, containing fish meal, trimethylamine in, 
A49 
Food, 
determination of vitamin E in, A31 
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trees as, A34 
Food brokers, use of, A12 
Food delivery box, A48 
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Food product, A116 
for animals, A106 
milk protein, A30 
Food product flavoring, composition and prepara- 
tion of, A67 
Food products, milk in preparation of, A62 
Foods, radiation sterilization of, A101 
Forage, digestibility and intake, as related to milk 
production, A48 
Forage grasses, in N.E. States, diseases of, A106 
Forage quality, factors involved in, A137 
Forages, 
harvesting and preserving, A17 
winter, suitability and utilization by cattle, AS4 
Foreign fats, developing tests for, A148 
Formula, orange flavor, use of corn syrup in, AGO 
Fountains, in super-markets, 450 
Freezer converter, A148 
Friesian milk, composition of, AS3 
Frozen comestibles, merchandising machine for, 
A76 
Frozen concentrated milk products, A43 
Frozen confection, 
apparatus for completing and packaging, A70 
coating composition for, AS7 
mold, A124 
sandwich container, A107 
Frozen confections, 
machine for manufacture of, A87 
refrigerator apparatus for, A70 
stick, past-present-future, A18 
Frozen cream, how to limit oxidation in, A62 
Frozen dessert, vegetable fat, Costello’s volume of, 
A50 
Frozen dessert business, soft, quality key to sue- 
cess in, A62 
Frozen dessert machines, flavor injeetion unit fer, 
A5l1 
Frozen desserts, 
base materials for, Al19, A108 
coliform and standard plate counts on, A37 
soft, future of, Al9 
1953 sales index of, A153 
use of sucaryl in, A61 
Frozen milk, 
effect of freezing rate on stability of, A96 
estimation of protein denaturation in, A97 
Frozen milks, recombined, prevention of oxidized 
flavor in, A125 
Frozen pop confection, A88 
Frozen products, 
eontainer for, A125 
soft served, A51 
Fruit concentrates, frozen, A60 


Gurses officinalis, a poisonous plant for rumi- 
nants, A26 

Gammelost, amino acids in, A115 

Garbage, Omaha makes feed out of, A1l6 

Genus Bacillus, as souree of growth stimulants, 
Al4 

Germicides, quaternary ammonium, testing, A31 
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Glass piping, industrial, A77 

Glucose, mammary tissue oxidation of, A128 

Glutamine, used for mammary synthesis of casein, 
A154 

Glutathione, oxidized, determination of disulfide 
groups in, A68 

Glycemic levels, in calves, and rumen development, 
A39 

Glycerol, in sheep rumen, fermentation of, A4s 


Glycolysis, in lactating mammary gland, A77 
Gossypol, in feeds, determination of, A105 
Gourds, edible oil and fodder from, A49 
Grain, course or fine?, A73 
Grass, artificially dried, A49 
Grasses, forage, in N.E. States, diseases of, A106 
Grazing behavior, as related to milk production, 
A48 
Growth stimulants, genus Bacillus as source of, 
Al4 
Grubs, on cattle, destruction of, A151 
Gums, 
in cacao, detection of, A117 
in dairy products, identification of, AS3 
Gutter cleaner, 
barn, A&S6 
for cow barns, AS’) 


Hay, 


effect of water intake on digestibility and pass- 
age of, Al6 
Lucerne, digestibility of, A16 
prairie, effect of alfalfa ash on digestibility of, 
A105 
variations in, as affecting secretion of low-fat 
milk, A137 
Heat exchanger, 
plate, All 
plate type, AS4 
Heat tolerance, in cattle, relationship of surface 
area to, A24 
Heat tolerance test, repeatability of, A24 
Heat treatment, high, of milk, A76 
Heating, induction and dielectric, A115 
Heifer replacements, reducing costs of, A138 
Helichrysum italicum, effect on vitamin C in sheep 
milk, A26 
Hemicelluloses, from orchard grasses, isolation of, 
Alo2 
Hexokinase, of P. putrefaciens, A381 
Hexosamine, in milk, Al0 
Holding room, sub-zero, on wheels, A94 
Holstein-Friesian enttle, hereditary female ster- 
ility in, Al24 
Homogenization, of liquids, method for, A149 
Homogenizer capacity, increasing, Ad] 
Homogenizers, HTST timing with, A31 
Homogenizing device, for liquids, A84 
Hormonal fattening, sterilization, and lactation, 
mechanism of, A389 
Hormonal mechanism, of mammary development 
and lactation, A26 
Hyaluronidase activity, in preservation of semen, 
A26 
Hyaluronidase, testicular, characteristies of, A39 
Hydrogenated oil, as adulterant of butterfat, de- 
tection of, Al0 
Hyperkeratosis, in calves, 
produced by oil-based insecticide carrier, A55 
relationship of vitamin A to, A55 
Hypoealeaemia, fatal, associated with excess con- 
sumption of fodder-beet, A79 
Hypochlorite, effect on detergent activity, A112 
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bar, bagging machine for, A20 
bars, chocolate coated, A75 
beater mechanism for softening of, A20 
bulk, 
pre-dipping, A125 
pre-dipping for greater sales, A108 
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cabinet attachment, A139 
coliform in, A96 
compositions, stabilized, A37 
compounds affecting dryness of, A59 
cone vending machine, A152, A87 
consumers, keeping lovalty of, A37 
costs, trends in, A37 
efficient packaging cuts marketing costs of, A96 
experiences of plants with mellorine and, Aig 
filler, automatie, A37 
flavor, vanilla-like synthetic euts cost of, AGO 
freezer, double headed, A148 
1953 gallonage, A75 
in cones, coating apparatus for, A153 
in foreign lands, A50 
industry, engineering needs of, A104 
low carbohydrate, for diabeties, A74, A87 
making plate, A152 
means for striping and ribboning of, A76 
mix, 
HTST pasteurization of, A18 
made by condensing, A60 
multiflavor, nozzle for, A87 
new flavor of, A75 
package, A125 
packaged, consumer satisfaction from, A36 
packages, size analysis of, A125 
packaging machine, A103 
parlor, floating, A152 
plant, Borden’s newest, A50 
plants, 
corrosion of stainless steel in, A111 
time and motion studies in, A87 
pre-dipped bulk, self-service sales of, A125 
process control for, A75 
sales influencing trends, A36 
sandwich wafers, production apparatus for, A87 
scoop, A5dl 
slicer, A19 
standards for cream used in, A107 
state regulations for cream used in, A108 
stencils, individuality in, A61 
stick dispensing machine, A20 
sundaes, method for, A153 
super-market survey on, Al9 
tarts, forming head for, A20 
tubs, stabilizing device for, A139 
variegated, 
apparatus for, A75 
method for, A152 
what consumer likes in, A6] 
Immune globulin, absorption by lamb after inges- 
tion of colostrum, A40 
Iadicators, in measurement of dry matter intake, 
use of, Al4 
Infant food, A6 
Inflation, for milkers, A74 
Inflations, resilient, device for reversing, A74 
Insecticide applicator, A53 


Insecticide carrier, oil-based, hyperkeratosis in 
calves caused by, A55 
Insecticides, 


chemotherapeutic use of, A27 
chlorinated hydrocarbon, toxicity of vapors of, 
A27 

in foods, problems of, All] 

in milk, bioassay of, A155 
Insects, bloodsucking, chemotherapeutic use of 

insecticides against, A27 
Insulin, concepts of action of, A141 
Intramammary pressure, 

effect of oxytocin on, A76, A139 
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effects of vasopressin and acetylcholine on, 
A139 

recording tympanometer for measurement of, 
A139 


Todinated casein, effect on milk yield, A89 

Iodination, enzymic, of milk proteins, A68 

Todine bactericides, in dairy industry, A112 

Iodine, content in milk, Al0 

Iodophors, as sanitizing agents, A98 

Ionic concentrations, in milk, variations of, A10, 
A127 

Tschaemum rugosum, as a eattle feed, A34 
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Kerosis, in goats, A26 
‘“Kofa’’ salt, addition to ensiled crops, A16 
Kuwazu disease, biochemical studies on, A2 


Lasor, 


dairy plant, A149 
pumping curd saves, A4 
requirements, dairy, A74 
Laboratory services, expansion of, A94 
Lactation, 
biochemistry of, A39 
hormonal mechanism of, A26, A39 
late, effeets of once-daily milking in, A138 
stage, physical properties of milk influenced by, 
A69 
Lacteal fluids, method of drying, A5 
Lactenin, in milk, Al0 
Lactic acid bacteria, 
distribution of types of, A146 
vitamin and amino acid production in associa- 
tions of, A101 
Lactobacilli, 
classification of, A6 
from calf rumen, studies of, A145 
Lactose: chlorides in milk, relationship of, A31 
zactose, 
conversion to glucose and galactose, A116 
in milk, variations in concentrations of, A10, 
A127 
synthesis, from glucose in mammary gland, A128 
Legumes, 
in Louisiana, experiments with, A105 
in N.E. states, diseases of, A106 
vitamin content of, A49 
Leuconostoc citrovorum, synthesis of citrovorum 
factor by, A31 
Lignin, modified procedure for, A102 
Limestone, effect on silage digestibility, A151 
Lindane, 
evaporation rate and toxicity to flies of, A77 
residues, chlorinated polyphenyls for, A155 
vapor, concentration and time required to kill 
insects, A78 
vaporizers, effectiveness of, A27 
Linseed cakes, for milk production, A49 
Linseed oil meal, expeller vs. solvent process for 
milking cows, Al5 
Lipids, effect on dispersion of milk powder, A133 


‘Lipoic acid, metabolic functions of, A140 


Liquefied petroleum gas, A72 
trucks converted to, A46 
Lithographic plate coating, composition for, A145 
Live weight, influence on milk production, A73 
Liver stores, calf, of carotenoids and vitamin A, 
estimation of, A23 
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Livestock feeder, A36 
Livestock sprayer, A138 
Lucerne artificially dried, A49 


Macurse, for inserting containers, A148 
Machine milking, 
abnormal, effects 
A56 
variations in rate 
Maggot therapy, of 
Magnesium, 
effects of intravenous administration of, A24 
in blood serum, determination of, A102 
Maintenance repair, saving on, A58 
Mammary development, hormonal mechanism of, 
A26 
Mammary gland, 
effects of anterior hypophysis on, A26 
lactating, glycolysis in, A77 
synthesis of lactose from glucose in, A128 
uptake of amino acids by, A77 
use of glutamine for casein synthesis by, A154 
Mammary gland homogenates, synthesis and oxi- 
dation of citric acid in, A128 
Mammary homogenates, biosynthesis of fatty acids 
from acetate by, A39 
Mammary tissue, lactating, oxidation of glucose 
and acetate by, A128 
Management systems, effect 
body temperature, A35 
Manure conveyor, reciprocating hoe type, A86 
Maple syrup process, in dairy units, A104 
Margarine, 
effect on mouse reproduction, A23 
in butter, detection of, A42 
Marketing cheese curd, A145 
Marketing costs, A122 
Mastitis, 
control of, Al, A131 
relationship between 
A65 
Mastitis milk, carotenoids, vitamin A and phos- 
phorus in, A113 
Media, new, for milk plate counts, A100 


on histopathology of udders, 


of, A38 
actinomycosis, Al 


on milk yield and 


method of stripping and, 


Mellorine, 
experiences of plants with ice cream and, Al 
1953 volume in, A153 

Menadione, effeet on rate of milk souring, 
A108 

Merchandising 
A76 

Metabolic functions, A140 

Metabolism, 
calcium, physiology of, A24 
earotene and vitamin A, of phosphorus deficient 

eattle, A23 

mineral, of calves, A39 
of acetylcholine in spermatozoa, A26 
of sorbie acid, A57 
water and electrolyte, Al41 

Metabolism stall, for steers, A111 

Methyl red test, in peptone media, A68 

Methylene blue milk, assay of antibiotics by use 
of, A134 

Methylene blue stain, methods for preparation and 
use of, A100 

Methylene blue test, effect of addition of rennet 
to, A88 

Microbial fermentation, in bevine rumen, magni- 
tude of, A136 

Micrococci, action of hypochlorite on, AS 


Abd2, 


machine, for frozen comestibles, 
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Micrococcus pyogenes, in milk, Al, A8 
Microflora, surface, of Stilton cheese, A147 
Microorganisms, 
rumen, 
cellulose digestion by, A93 
protein synthesis by, A7 
two fractions from raw milk inhibitory for, 
Mildew, eliminated by new paint, A46 
Milk, 
adsorption of benzene vapors by, A83 
analysis of flavor research on, A97 
and milk fat yield, relation between blood min- 
erals and, A25 
and milk products, 
laboratory for improvement in quality of, A52 
nutritive value of, A140 
antibacterial substances of, A127 
apparatus for treatment of, A148 
as semen diluter, A73 
bioassay of insecticides in, A155 
biochemistry of phosphorus in, A39 
biological detection of antibiotics in, A22 
biological detection of preservatives in, A147 
bottled, production of, A33 


bulk, transporting and dispensing apparatus 
for, A122 

cells in, A65 

chemical and physico-chemical properties of, 
A21 


chemicals against tin taste in, A52 
concentrated, new market for, A67 
concentration process for, A30 
condensed, causing grey discoloration of coffee, 
A109 
continuously sterilized, properties of, A154 
cow and buffalo, solids-not-fat in, A89 
creaming impairment in HTST pasteurization 
of, A97 
detection of preservatives in, A82 
determination of chlorides in, A44 
determination of titratable acidity of, A83 
dried, 
dispersion and stability of, A6 
estimation of copper in, A102 
whole, antioxygenie action of vitamin C on, 
A6 
effect of carrageenins on viscosity of, A97 
effect of nebacetin in, A81 
effect of water or urine on physical constants 
of, A3l 
enrichment with vitamin D, A23 
factors affecting nutritive value of, A154 
fat test of, A10 
fluid, 
effect of calcium removal on properties of, 
A135 
grade, supply and utilization in Mississippi, 
A&4 
Utah and Montana, 
prices of, A85 
New York, antibiotics in, A22 
supermarket survey on, A103 
utilization and disposition in 
A150 
fortified, control of vitamin D in, A23 
Friesian, composition of, A83 
from bulk tanks, influence of agitation on Bab- 
cock test of, A76 


in costs, quality, and 


Rhode Island, 


frozen, 
easein s-ability in, Al0 
effect f freezing rate on stability of, A96 
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estimation of protein denaturation in, A97 
goat, detection of cow milk in, A126 
heat-indueed acidity in, A134 
heat-induced browning of, A134 
hexosamine in, Al0 
high heat treatment of, A76 
homogenized, 
effect on viscosity of corn starch puddings, 
A51 
half and half, A52 
increasing homogenizer capacity for, A51 
in preparation of foods, use of, A62 
solar activated flavor of, A126 
human, 
artificial, rat as test animal for evaluation of, 
A154 
chemical composition of, A10 
niecotinie acid in, A31 
pyruvie acid and acetaldehyde in, A31 
tests for adulteration of, A10 
variations in fat content of, A139 
identification of M. pyogenes in, A8& 
influence of feeding silage on properties of, Al4 
influence of ration on amino acid composition 
of, A3l 
inoculated, summer and winter rates of deteri- 
oration of, A134 
in paper containers, outer-market 
of, A150 
in the cow, vitamin enrichment of, A23 
iodine content of, Al0 
ionic and lactose concentrations in, Al10 
kangaroo, composition of, A31 
lactenin in, Al0 
low-fat, 
effect of protein content of concentrates on 
secretion of, A137 
effect of variations in hay on secretion of, 
A137 
M. pyogenes in, Al 
malty defect of, A151 
media for plate counts on, A100 
methods for determination of phosphatase in, 
Al0 
nonfat dry, greater sales of, A81 
nutritive value for rats, A23 
of African women, protein content of, A10 
origin of sunlight flavor in, A37 
partition of carotenoids and vitamin A in, A69 


distribution 


pasteurized, 
bacteriological studies on, A7 
cold milk separation of, A20 
cost of, A84 
influence of psychrophiles and aureomyein on 
keeping quality of, A6 
phosphatase inactivation in HTST pasteuriza- 
tion of, A97 
physical properties of, A69 
pricing fat and skim components of, A71 
protein reducing value of, A9 
quality, at lower costs, A124 
quantity and quality, from different quarters of 
udder, A89 
rabbit, source of antibody in, A127 
raw, 
determination of antibiotics in, A109 
inhibition of microorganisms by, A145 
reaction of salts during ashing of, A117 
reconstituted, 
in normal milk, colorimetric determination of, 
All7 


process for, A22 
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refrigerated, factors affeeting plate counts of, 
82 
relationship of laetose to chlorides in, A31 
resistant to oxidized flavor, A153 
ropy, 
biology of rope production, A81 
chemical studies of ropy substance, A81 
‘*SAL’’ procedure for determining butterfat 
content of, A103 
sheep, effect of Helichrysum italicum on vita- 
min C content of, A26 
skim, 
fluid, market for, A85 
powdered, improving ease of reconstitution 
of, A92 
reconstituted, temperature variation of spe- 
cifie gravity of, A133 
sow’s, 
composition throughout lactation, A69 
estimation of energy of, A69 
sterilized, 
antibiotic action of 
acids in, A125 
bacteriological requirements for, A8& 
sugar-phosphate esters of, A110 
system of payment for, A32 
tank-truck assembly of, A150 
tocopherol content of, A127 
treated with oxygen, A109 
ultrasonic treatment of, A127 
variations in ionic and laetose concentrations of, 
A127 
vegetable, processing and nutritive value of, A43 
vitamin Bi activity of, A&83 
watered, problem of, A108 
Milk albumin, new method for obtaining, A6 
Milk bottle carrying device, A104 
Milk bottle crate, A45 
Milk can filling attachment, continuous, A74 
Milk can, future of, A47 
Milk can hoist, A124 
Milk can rack, A124 
Milk cans, single service, dispenser for, A153 
Milk collection, bulk, A152 
Milk constituents, propionate as precursor of, A26 
Milk containers, paper, future supplies of, A47 
Milk control, State, All, A12 
Milk cooler, A17, A18 
portable, A138 
spray-type expansible, A107 
surface, heat transfer in, A22 
Milk coolers, surface, efticiencies of, A138 
Milk diet, 
and malaria, A39 
deficient in iron, copper and manganese, effects 
of, A127 
Milk delivery systems, continuous, pressure equal- 
izing device for, A107 
Milk dispenser, inanimate cow, A72 
Milk distribution, and pricing in Great Britain, 
A48 
Milk ejection curves, automatic recording appa- 
ratus for, A38 
Milk evaporated, stability during sterilization of, 
A89 


polyunsaturated fatty 


-Milk fat adulteration, A70 


Milk fat blending apparatus, All 

Milk fat, 
from acetate and glucose, biosynthesis of, A109 
melting and solidification of, A21] 
unsaturated acids in, A103 

Milk fats, whole, component acids of, A118 
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Milk fever, and milking methods, A65 
Milk filling system, continuous, A45 
Milk fortification, continuous, with vitamins, 
method for, A127 
Milk handling, 
bulk, A138 
analyses of, A51 
bulk vs. ean, A152 
ean and tank, cost analysis of, A1l7 
Milk handling system, bulk, bacteriological studies 
of, A82 
Milk line flushing system, A138 
Milk lines, conventional, cleaned-in-place, A538 
Milk market, school, A121 
Milk measuring device, All 
Milk minerals, related to minerals in pasture herb- 
age, A22 
Milk plant, 
cooperatives, students learn in, A32 
specifications and costs for, A47 
Milk plants, economic analysis of, A1l3 
Milk powder, 
eultured, manufacture of, A67 
determination of fat and water in, A103 
influence of lipids on dispersion of, A133 
preparation of, A30 
Milk preparations, saffron and nutmeg in, A82 
Milk pricing, formulas for, A38 
Milk producers, expectations and plans of, A71 
Milk product, high protein, A116 
Milk production, 
as related to treatments in previcus lactation, 
A49 
effect of glucose injections on, A110 
effect of tannins on, A137 
in Ohio, shifts in, A136 
in the United States, 1924-51, A21 
influence of liveweight on, A73 
inheritance vs. environment in, A49 
persistency, effect of various pastures on, Al5 
pressed vs. extracted linseed cakes fer, A49 
relation between grazing behavior, forage diges- 
tibility and intake and, A48 
relative value of feeds for, A72 
timing for highest profit, A86 
Milk products, 
cold, separator for, A45 
frozen concentrated, A43 
method and apparatus for thermal treatment 
of, A52 
vitamin enrichment of, A23 
Milk protein food product, A30 
Milk proteins, 
biosynthesis of, A39 
concentrated, A5 
effect of heat on, A43 
enzymic iodination of, A68 
nutritive value of, A89 
sensitiveness of, A117 
Milk quality, 
as affected by farm practices, A107 
improved by ultracentrifugation, AS 
Milk release apparatus, A86 
Milk releaser, diaphragm, A107 
Milk sales, with bulk flow dispensers, A32 
Milk sampling, method and apparatus for, A52 
Milk secretion, in intervals between milkings, rate 
of, A89 
Milk separation, cold, A126 
Milk solids, 
determination of, A83 


oxidimetrie measurement of, A147 
dry, tailor made, A67 
not-fat, rapid determination of, A147 
nonfat dry, protein reducing value of milk as 
indication of presence of, A9 
reconstituted, effect on maturational progress 
of children, A23 
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Ruminants, 
antibiotics in growth of, Al7 
antibiotics in nutrition of, A59 
cellulose digestion by, A123 
copper deficiency in, A25 
Galega officinalis, a poisonous plant for, A2C 
utilization of dietary carbohydrates by, Al6 











SUBJECT INDEX 


Sarery code, for mechanical refrigeration, A10 
Saffron, in milk preparations, A82 
Sales, 
of butter, increasing, A4i 
outer-market, A94 
trends that will influence, A36 
Sales plan, for greater gallonage, A61 
Salt, new, for cheese, A100 
Salt block, all weather, A15 
Salts, of calcium and potassium, effects on sperm 
motility, A26 
Sanitation, 
dairy plant, A98, A129 
in retail outlets, A60 
of milk pipelines on farms, effect of installation 
type and cleaning procedure on, A63 
Sanitizing agents, 
evaluation of, A98 
iodophors as, A98 
Sediment tester, double stage, A109 
Sediment testing, of milk from bulk tanks, ASS 
Sediment testing apparatus, A22 
Sedimentation diagrams, of fat membrane pro- 
teins, A9 
Self-service stores, switch to, A125 
Semen, 
hyaluronidase activity in preservation of, A26 
investigation of estrogens and testosterone in, 
A25 
Semen diluents, 
in artificial insemination, AS85 
osmotic pressure of, A86 
Semen, diluted, survival and transmission of Tri- 
chomonas foetus in, A55 
Semen diluter, milk as, A73 
Separator, centrifugal, 
for cold milk, A22 
for cold milk products, A45 
Septic tanks, treatment of dairy waste water in, 
A128 
Sequestration, by sugar acids, A53 
Serum caleium, ethylenediamine-tetra-acetate 
method for, A101 
Sewage, 
dairy, putrescibility and O-R potential in, A28 
raw coliform and enterococci MPN in, A27 
Shelter engineering, and environmental physiology, 
Al4l1 
Sherbet flavor ratings, A95 
Sherbets, 
citrus-flavored, A51 
new advances in, A96 
Silage, 
grass, and Swiss cheese quality, A66 
influence on milk properties, Al4 
new chemicals for, A49 
use of whey paste and powder in, Al4 
Silage digestibility, effect of limestone on, A151 
Silage quality, influence on cheese quality, A151 
Six to twelve (promotions in selling), A51 
‘*Soft-serve’’ business, how to build, A19 
Solar activated flavor, of homogenized milk, A126 
Sorbie acid, 
as dietary component, harmlessness of, 
cheese protecting effectiveness of, A57 
in cheese, 
resistance to oxidative deterioration, A57 
spectrophotometric determination of, A57 


A57 


OF ABSTRACTS 


A189 


mechanism of mold inhibition by, A57 
metabolism of, A57 
migration from wrapper into cheese, A57 
Sorghum fodder, harvest of, A16 
Specific gravity, of reconstituted skimmilk, tem- 
perature variation of, A133 
Sperm, 
effect of dried fodder and vitamin A on, A106 
pseudo-molecular behavior of, A25 


Spermatozoa, 
effects of salts on motility of, A26 
metabolism of acetylcholine in, A26 
Spray-cleaning evaporators and vacuum 
All2 
Sprayer, livestock, A138 
Stabilizing agents, A37 
Stall, 
metabolism, for steers, A111 
milking parlor, A151 
Starters, 
flavor formation biochemistry of, A119 
oxygen uptake in, A116 
Stencils, for ice cream, individuality in, A61 
Sterility, hereditary, female, in Holstein-Friesian 
eattle, A124 
Sterilization, 
hormonal, mechanism of, A39 
radiation, of foods, developments in, A101 
Stock waterer, A35 
electric automatic, A36 
Strainer, milk, A36 
Streaked hairlessness, in Holstein-Friesian cattle, 
A59 
Streptococci, 
group N, 
aroma-producing, from Cheddar cheese, A146 
serological typing of, A7 
used in cheese, inhibition and stimulation of 
lactic acid-producing properties of, A145 


Streptococcus faecalis, and E. coli, in relation to 
sanitary quality of food, A133 

Stress, starvation and thermal, effects on acid-base 
balance of cattle, A111 

Stripping, after machine milking, relationship be- 
tween mastitis and method of, A65 

Students, learn in cooperatives milk plant, A32 

Subdealer, A123 

Suearyl, in frozen desserts, use of, A61 

Sugar acids, sequestration by, A53 

Sugar liquid, A36 

Sugar-phosphate esters, of milk, A110 

Sulfhydryl groups, amperometric titration of, A68 

Sulfur, and ergothioneine formation, A39 

Sundaes, packaged, nozzle for, A19 

Sunlight flavor, in milk, origin of, A37 

Supermarket merchandising, a look at, A46 

Supermarket survey, on fluid milk, A103 

Supermarkets, trend to night openings by, A105 


pans, 


Tank, bulk, conversion to, A122 

Tank-truck assembly, of milk, A150 

Tannins, in lespedeza, effect on milk production, 
A137 

TDN, as measure of feed energy, Al4 

Teat cup, A74 

Teat cup inflations, testing device for, A151 

Teat topography, method for reproduction of, A56 

Teats, clogged, dilator for, A29 

Teeth, of the ox, anatomy and physiology of, A131 





A190 


Testing methods, on lactating improving 


aceuracy of, AS6 


cows, 


Testosterone, 
chromatographic separation of, A119 
of semen, investigation of, A25 
Themeda quadrivalvis, as cattle feed, A16 
Thiamine, metabolie functions of, A140 
Thickening agents, A37 
Thornapple, herbicides against, A50 
Thyroid uptake of radioiodine, effeet of pheno- 
thiazine on, Alll 
Thyroprotein, for lactating ewes, effect on lamb 
weights, All1l 
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